Fascinating and rapid developments in life sciences and in technological sciences offer many new openings for improvement of food quality from an allergy perspective. The rapidly developing genomics, proteomics and metabolomics disciplines allow us to deepen our insight into physical and biochemical parameters that are relevant for protein structure. This will allow us to compare the structure of allergens with varying stability at a molecular level, thus enabling us to draw conclusions on the parameters that determine this stability. It will allow us to identify specific proteolytic cleavage sites in food proteins, thus making the specific destruction of allergenic epitopes possible. It will teach us more about the relevance of the allergen matrix for its eventual stability and allergenicity.
Additionally, detailed knowledge on allergen protein structure will enable us to develop more sensitive and more specific assays (Wichers et al. 2003 ). It will also facilitate the improvement of the predictive value of in vitro assays for in vivo relevance, as we shall better understand which allergen elements are responsible for the provocation of allergenic symptoms.
The potential to influence our immunological response via the development of immunomodulatory food ingredients, for instance -glucans and fungal immunomodulatory proteins from various edible mushrooms, is important not only from a perspective of allergy prevention, but probably also from a more generic perspective of development of functional food ingredients to improve the immune status of an aging population, as many chronic diseases are, causally or not, related to aberrations in our immune system (Kataoka et al. 2002; Hsieh et al. 2003) .
Recent developments in food processing, such as high-pressure processing, pulsedelectric-field processing, combined physical and biochemical processing, but also traditional thermal processing, all hold promise for the development of hypoallergenic foods (Wichers et al. 2003 and references therein) . Also the rapid developments in extraction and separation technology are very relevant for implication in the development of less allergenic foods.
An integral chain approach, in which the characteristics of raw materials are optimally tuned to the possibilities and perspectives of specific processing steps, is essential for the design of less allergenic foods, to improve the quality of life of many who are affected by a food allergy.
